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CONTRIBUTORS 作者簡介
ALICE FRANKLIN
A food lover with a penchant for Old World 
wine, Alice has spent the last decade 
covering the best of fashion, travel and 
dining, most recently as Deputy Editor 
of Prestige Hong Kong. For this issue of 
AMBROSIA, she gets to grips with the 
worldwide resurgence of gin as Hong Kong’s 
first home-grown distillery opens its doors.
熱愛美食和舊世界美酒的Alice，過去十年寫下不
少關於時尚、旅遊和美酒佳餚的精采故事。目前
擔任《Prestige Hong Kong》副編輯的她，為本期
《AMBROSIA客道》的讀者帶來一篇關於氈酒熱潮
再臨的報道，以及香港首間氈酒蒸餾廠即將開業
的好消息。
VIVIAN MAK 
Vivian has 20 years of experience in the 
publishing world. She currently works as a 
freelance editor for various publications, 
and in the past has edited Silkroad for 
Dragonair, Horizon Magazine for TurboJET, 
and Shang for the Shangri-la Hotel Group. For 
AMBROSIA, she talks to chef Kwok Kin Bong 
about his various Hong Kong restaurants.
Vivian從事出版工作已20年，目前為自由工作者。 
她曾經擔任多本刊物的編輯，包括港龍航空
《 絲 路》、噴射飛航《飛航天地》、香格里拉酒店集
團《Shang》等雜 誌。於今期《AMBROSIA客道》
裡，她訪問了在香港擁有多間餐廳的名廚郭健邦。
MAMIE CHEN
Mamie is a food writer and founding team 
member of Tasting Kitchen (TK) magazine. 
She contributes to various other publications 
as well as the Michelin Guide Hong Kong 
Macau website. Mamie particularly enjoys 
interviewing chefs and delving into their 
passions and motivations. For this issue, she 
explores the rise of clean eating and what 
that really means. 
Mamie是《Tasting Kitchen (TK)》雜誌的創辦 
成員之一，擅長撰寫飲食文章，作品見於香港 
及澳門米芝蓮指南網站及其他刊 物。她最喜歡
訪問廚師，發 掘他們的熱忱和動力。在本期
《AMBROSIA客道》，她為我們探 討淨食的潮流
及其真義。
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JON WALL
With almost 40 years of experience in 
publishing, Jon is currently Senior Editor 
at Prestige Hong Kong magazine, where 
he’s fortunate to be able to write about his 
passions: cars, travel, jazz, food and drink. In 
this issue of AMBROSIA, Jon examines one of 
his favourite Italian exports – not Ferraris, but 
balsamic vinegar.  
Jon投身出版界已接近40年，現時擔任《Prestige 
Hong Kong》雜誌的高級編輯，並負責報道有關汽
車、旅遊、爵士樂、餐飲美食等他喜愛的題材。
在這一期的《AMBROSIA客道》裡，Jon為讀者報
道他最喜愛的意大利出口產品之一⋯⋯別誤會，
不是法拉利，而是意大利陳醋。
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